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FOOD STANDARDS COMMITTEE 



The Food Standards Committee was appointed by the Minister of Food in 
1947 with the following terms of reference: 

To advise the Ministers of Food and Health and the Secretary of State foi 
Scotland as to the provision to be made concerning the composition of foods 
(other than liquid milk) and the labelling or marking of any foods for which such 
provision is made, by: — 

(a) Statutory Orders under the Defence (Sale of Food) Regulations; or 

(b) Regulations (other than Milk and Dairies Regulations) under the Food 
and Drugs Acts, and corresponding enactments relating to Scotland ; 

for preventing danger to health, loss of nutritional value or otherwise pi otecting 
purchasers. 
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G. Taylor, Esq., O.B.E., F.R.I.C. 
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Ministry of Agriculture, Fisheries and Food 
Food Standards Committee 

Second Report on Processed Cheese and Cheese Spread 



Introduction 

1. In 1949 we made a report 1 recommending, inter alia, the following stan- 
dards of composition for processed cheese and cheese spread: — 

Minimum butterfat content Maximum moisture 





in the dry matter 


content 


Processed Cheese 


48% 


42% 


Processed cheese of the Gruyere 
and Emmenthal varieties 


45 % 


45% 


Cheese spread 


45% 


48% 



2. Following the publication of that report we received a number of representa- 
tions which indicated a divergence of views within the trade. The organisations 
we have consulted or from whom we have received representations are listed in 
the Appendix. The report which we now make takes account of these repre- 
sentations and of views which have been expressed in subsequent consultations ; 
the recommendations supersede those made in 1 949. 



The Need for Standards 

3. The processed cheese and cheese spread industry was relatively new in this 
country before the war but it has expanded considerably in recent years, and in 
1955, domestic production amounted to 26,000 tons. As processed cheese is 
bought as an alternative form of cheese, it should, in our view, have a nutritive 
value comparable with that of the unprocessed cheese. The further processing 
to which the cheese is subjected offers opportunity for the inclusion of additional 
water and the use of cheese having a low fat content; we therefore consider 
that the consumer needs protection against the sale of inferior products, 

4. Similar considerations apply to cheese spread. Cheese spread is a com- 
pounded food which may contain other dairy ingredients in addition to cheese. 
Some cheese spreads on the market have been criticised oil the ground that they 
contain an unduly high proportion of water. With the use of emulsifying agents 
it may be possible to increase the moisture content still further. Appearance 
and “spreadability” do not necessarily give a true indication of the proportion 
of moisture which is present. The consumer is not therefore able to judge for 
himself the composition of the various products that are on sale. 



Standards for Processed Cheese 

5. Some processed cheeses produced in this country are made wholly from 
imported cheese, others from a blend of imported and home-produced cheese. 
The fat content of the processed cheese may vary from about 45 per cent on dry 
matter, up to, say, 53 per cent depending on the type of cheese used. In particular 
the Cheddar and Cheshire cheese whether produced in this country or imported 
from Canada or New Zealand has a significantly higher average fat content than 
many of the well-known cheeses made on the Continent. For this reason, the 
Continental countries exporting processed cheese to the United Kingdom and 
those manufacturers in this country who use Continental cheeses have repre- 
sented to us that either the limit we originally had in mind for fat content should 

1 A precis of the report was published in the Board of Trade Journal for 20th August, 
1949. 
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be lowered, or special provision made for all processed Continental cheese. We 
think it reasonable that where there are recognised differences in the composition 
of the raw materials used, standards should take account of them, and propose 
one standard of fat content for processed cheese made wholly from Cheddar 
and/or Cheshire cheese and another for processed cheese made from any variety 
or varieties of cheese. 

6. Similarly, it is necessary to provide for a small difference in moisture content 
depending on the type of cheese used. The limits we propose are broadly related 
to the moisture content of the corresponding cheeses before processing. 

7. We recommend the following standards for processed cheese: — 



(а) Processed Cheddar or Cheshire cheese Per cent 

Minimum butterfat content in dry matter . . . . 48 

Maximum moisture content . . . . . . . . 42 

(б) Processed cheese 

Minimum butterfat content in dry matter . . . . 45 

Maximum moisture content . . . . . . . . 45 



8. Any product described as “Processed Cheddar cheese,” or “Processed 
Cheshire cheese” should conform to standard (a). Products in which the cheese 
content consists wholly of a variety of cheese other than Cheddar or Cheshire or 
of a mixture of cheeses of any variety including Cheddar or Cheshire and des- 
cribed merely as “Processed cheese” should conform to standard (6). We see no 
objection to the variety of cheese used being included in the description, e.g. 
“Processed Gruyere cheese” provided the whole of the cheese content is dis- 
closed. 

Standard for Cheese Spread 

9 . We have experienced considerable difficulty in evolving a satisfactory stan- 
dard for cheese spread. In our earlier report we recommended a minimum butter 
fat content in dry matter of 45 per cent and a maximum moisture content of 48 
per cent. This was acceptable to the majority of United Kingdom manufacturers 
who considered that the term “cheese spread” could not reasonably be applied 
to a product which did not conform to such a standard. On the other hand, we 
received strong representations from manufacturers marketing cheese spreads 
with a moisture content of about 60 per cent that the proposed standard should 
make provision for this type of product. In protracted discussions with the 
interests concerned it proved impossible to reconcile the different points of view. 

10 . The various cheese spreads at present on the market appear to fall very 
broadly into two groups; those with a moisture content of between 45 and 50 
per cent and those with a moisture content of around 60 per cent. In considering 
standards for cheese spread designed to protect the consumer we have had in 
mind that there is an established and substantial demand for both types of 
product and we are unwilling to make any recommendation that might result in 
either of them being no longer available to the public. 

11 . We have considered the possibility of separate standards for the two types 
of spread : one with a minimum butter fat content in dry matter of 43 per cent 
and a maximum moisture content of 50 per cent, the other with 50 per cent 
minimum butter fat on dry matter and 60 per cent maximum moisture. But even 
if separate standards were considered to be desirable, we are unable to put 
forward two acceptable descriptions which would convey clearly to the pur- 
chaser the difference in composition between the two without prejudicing the 
sale of one or other type. 
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12. We have also considered the possibility of enabling the purchaser to j udge 
between the various types as respects moisture content by requiring that it should 
be declared on the label as a percentage by weight of the product. Despite its 
obvious attraction, we accept that there are objections to such a novel proposal. 
In particular, to single out one food, in this case cheese spread, and require its 
moisture content to be declared might put it at a disadvantage in the public’s 
mind in comparison with other foods which might have very similar moisture 
content but where this fact would not be known to the customer and where 
there would often be insuperable practical difficulties in requiring the moisture 
content to be declared. In response to a specific enquiry on this point, prac- 
tically all the United Kingdom trade and some of the exporting countries indi- 
cated that they would be strongly opposed to the declaration of moisture 
content. 

13. Failing a satisfactory means of differentiating the different types of cheese 
spread, we consider it desirable to ensure that the butterfat content of each type 
does not fall below a minimum level. This can be done by expressing the mini- 
mum butterfat content on the product as sold rather than on a dry matter basis. 
The method of measuring fat content on a dry matter basis is traditionally em- 
ployed in the cheese trade because, being independent of the moisture content, it 
remains constant when the cheese is losing moisture during ripening and storage. 
But if a statutory limit is based on dry matter it means that the greater the 
amount of water incorporated, the less the amount of fat that is required to be 
present. This is not of such importance in the case of processed cheese where the 
variation in moisture content is likely to be small, but with cheese spreads on the 
market containing anything from 45 per cent to 60 per cent moisture, the varia- 
tion in fat content in the product as sold could be considerable. Furthermore, 
while processed cheese is closely akin to cheese, cheese spread is a compounded 
food and we do not think that compliance with a standard of fat content on a 
different basis from that customarily used in the trade need present manu- 
facturers with any real difficulties. 

14. We therefore recommend the following standard for cheese spread: — 

Per cent 

Minimum butterfat content on the product as sold . . .. 20 

Maximum moisture content 60 

15. A minimum limit of 20 per cent on the product as sold is equivalent to a 
limit of 50 per cent on a dry matter basis if the product contains 60 per cent 
moisture and to a limit of 40 per cent on dry matter if it contains only 50 per cent 
moisture. The type of cheese spread containing 45-50 per cent moisture should 
therefore readily conform to the proposed standard. Manufacturers producing a 
spread containing the maximum permitted amount of moisture may need to 
incorporate some additional butterfat or be more selective in the type of cheese 
to be used. The standard for cheese spread in the U.S.A. is along the same lines 
i.e. a maximum moisture content of 60 per cent and a minimum butterfat con- 
tent of 20 per cent on the product as sold. 

Other Ingredients 

16. To obtain the desired consistency and assist in the process of manufacture 
the addition of a small amount of “emulsifying salts” — usually sodium phos- 
phates or sodium citrate — is considered essential in the production of processed 
cheese and cheese spread. The amount of emulsifying salts needed may vary 
with the type of cheese selected and with the type of emulsifying salts used. If 
they are used to excess, they can affect the quality and flavour of the processed 
cheese adversely. While we do not recommend the provision of a statutory limit, 
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we consider that it should not be necessary to include more than 3 per cent of 
emulsifying salts in processed cheese or cheese spread (the percentage relating 
to the weight of emulsifying salts in the anhydrous state). 

17. In our view, the name “processed cheese” should be applied only to the 
product obtained by heat treating cheese with or without the use of emulsifying 
salts. The fat content should be wholly butterfat derived from cheese and the 
only other ingredients should be the emulsifying salts and any water or colouring 
matter it is considered necessary to add during processing. Cheese spread, which 
is a compounded product, may contain in addition to cheese or cheeses other 
dairy products such as butter and skimmed milk but we do not think the pur- 
chaser would expect to find any fat other than butterfat present. Some water is 
usually added, often in the form of a solution of the emulsifying salts. We see no 
objection to the addition of these ingredients or of colouring matters. 

18. Flavoured processed cheese and cheese spreads are on the market containing 
small quantities of e.g. tomato or celery flavouring. We consider that the pro- 
cessed cheese or cheese spread forming the base of these products should con- 
form to the appropriate standards. Other products .are available which may 
properly be described as mixtures of e.g. cheese spread and chopped ham. Where 
the other ingredient is significant enough to justify inclusion in the description 
e.g. “Cheese and Ham Spread” it would not be reasonable to apply the stan- 
dards to the whole product; but in our view the processed cheese or cheese 
spread constituent of such products ought to conform to the appropriate 
standard. 

Labelling 

19. If the standards we propose for processed cheese are adopted, the com- 
position of these products will be closely determined and we therefore see no 
need to require the disclosure of ingredients as well. The composition of cheese 
spread is not so closely defined and we consider that the ingredients used should 
be declared in accordance with Articles 3 and 4 of the Labelling of Food Order, 
1953. 

20. In the case of flavoured processed cheese and cheese spread we consider that 
the public is entitled to know what the flavouring ingredients are and that these 
should be included in the description. 

21. We consider that the declaration of butterfat content on the labels or 
packets of processed cheese and cheese spread should be optional but that, if it 
is declared, it should be stated as a percentage by weight of the article as sold. 
In our view, a declaration of the percentage by weight of butterfat in dry matter 
would be misleading to the ordinary consumer. 

Summary of Recommendations 

22. We recommend that regulations should be made governing the composition 
of processed cheese and cheese spread (as defined) and that they should provide 
for the following : 

Minimum butterfat Maximum moisture 
content content 

Processed Cheddar or Cheshire 

Cheese 48 % in dry 42 % 

matter 

Processed Cheese . . . . 45 % in dry 45 % 

matter 

Cheese Spread 20 % on the product 60 % 

as sold 
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23. We also recommend that flavoured processed cheeses and cheese spreads 
and the processed cheese or cheese spread constituent of mixtures should be 
required to conform to the appropriate standards (paragraph 1 8) and that the 
ingredients of cheese spread should be required to be declared (paragraph 19). 



fsc/rep.38 



August, 1956 



Appendix 

Organisations which have been consulted and from 
which representations have been received 

Association of Sea and Air Port Health Authorities 
Convention of Royal Burghs of Scotland 
Society of Medical Officers of Health 

Aplin and Barrett Ltd. 

Associated Cheese Processors Ltd. 

Bel Cheese Ltd. 

Kavli Ltd. 

R. Lehman & Co. Ltd. 

Sesk (Switzerland) 

Tyne Brand Products Ltd. 

British Dairy Farmers’ Association 

National Farmers Union 

National Institute for Research in Dairying 

London Office of the New Zealand Department of Agriculture (Dairy 
Division) 

Danish Embassy 
French Embassy 
Netherlands Embassy 
Swedish Embassy 
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